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WOMEN’S INSTITUTE 





The children have all gone, the house is all mine, 
So why do I never find the time 
To do all the things I said I would do? 

Like painting, and reading a good book or two, 
Getting out and about with that husband of mine, 
Gardening, relaxing - I never get the time! 

The days have got shorter: the hours less. 

The house should be tidier - it’s always a mess. 
Pll do that tomorrow, I often say, 

About the things which should have been done today. 
I’m a daughter, a mother, a gran’ and a wife, 

So many caps to wear in this life. 

And on those rare moments when I find myself free 
P’'m too blooming tired to do things for me! 





By Thelma Pearson 





Welcome to- food and fancies! We hope you evryoy 
trying out some of the recipes: All tried; testedand “G_) 
used by mentbers of Wells-next-the-Sea WI. 

A few words of explanation about some of the 

vectpes. These are ota family recipes; so-are well 
pre-metric: We have left them in Imperial 
measiremernts for atthentictty, but there tga 

conversion lable so- that those who- have no 

liperial scales or measures can “transate” Stick 

to- one syslenm Only, Of COUFSE: 


CONVERSION TABLES 


The tables below are approximate, and do not conform im all respects to 
the official conversions, but they are convenient for cooking. 


WEIGHT LIQUID MEASURES 
Imperial Metric Imperial ML. fl. oz. 
“4 OZ 7-88. 1 % pints 1 litre 3511 oz 
72 OZ I5g. 1 pint 570ml 20f1 oz 
Ys OZ 20g. Ya pint 425ml ISfl oz 
{ oz 30g. /2 pint 290ml L0f] oz 
2 OZ 558: 1/3 pint 190ml 6.6f1 oz 
302 85g. Y pint (1 gill) 150ml Sil oz 
Aoz (‘4 |b) 110g. S6ml 2fl oz 
50z 140g. 
602 170g. 
70Z 200g. Dry Measures 
802z('4 Ib) 2258. | tsp. Lteaspoon S5mb. 
9o0z 255g. 1 tbsp | tablespoon 20m. 
100z 285g. 
Lloz 310g. 
120z(* Ib) 340g. 
130z 370g. 
140z 400g. 
I5oz 425g. 
160z(1 1b) 450g. 


Oven Temperatures 


‘Ss r 
150 300 
170 325 
180 20.0) 
190 a1 
200 400 
220 425 


230 450 





Gail’s Soups 


/ don't like wasting anything, so with an allotment this can prove a 
challenge. / freeze soups in Tupperware square rounds then transfer 
to plastic bags. These are sore of my favourites. 


Soup Base 


Sweat together chopped onion, celery and carrot in butter, using a 
covered pan for 15 minutes. 

Add vegetables of your chosen soup and continue to sauté for another 15 
minutes before adding stock and seasoning. 

Simmer until the vegetables are soft before liquidising. 





Courgette 


Soup base plus 
I lb courgettes — 8 oz onions 


Soz. apple I tspn sugar Cus ay 
40z carrot I % pints stock. c= @) a 


Courgette and Cumin 








Courgettes, potatoes, garlic and ground cumin in soup base. 


Curried Parsnip 


Soup base plus aS 
1 % Ib parsnips ty 


I heaped tspn coriander seeds ) 

I heaped tspn cumin seeds) 

6 corriander pods (Seeds only) ) These can be replaced with curry powder 
1 heaped tspn tumeric ) 

I heaped tspn ground ginger) 

2 pints stock 

Liquidise together and add a grated cooking apple. 


More soup recipes by Gail Hines overleaf. 


Leek and Potato 


Add leeks and potato to soup base then chicken stock and milk. 
Sieve for a posh occasion. 


Beetroot Soup 


Grate 3 cooked beetroot into a pan with a knob of butter over a high 
heat. Add a small chopped onion or shallot and 2 pint of chicken stock. 
Simmer for 15 minutes. 

Put 5 0z yoghurt into a bowl and add the soup. 
Garnish with chopped chives. 


Butternut Squash 


To soup base add :- 

2% lbs squash 

8 oz grated eating apples 
“ tspn ground allspice and a knob of grated ginger 
Then add 3 pints chicken stock. 





Bean Soup -- this is a family favourite which we enjoyed on Christmas 
Eve after the late night Church service. 


Soak butter beans overnight then cook until tender. 

To soup base add a leek, potato and a few Brussels with the beans, | 
cooking liquor and ham stock (from Christmas ham) 

Simmer for 30 minutes then liquidise and add Marmite to taste | 





Lettuce Soup 


Add shredded leaves of “gone to seed” lettuce to soup base with chicken 
stock and milk. 
Option ~ add spimach and fresh mint. | 


Peapod Soup 


Told you I didn’t waste anything! 
Pea pods and potato added to the soup base then chicken stock and milk. | 
This does need to be sieved after liquidising. 

Add chopped mint to serve. 


Recipes from Gail Hines 
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Blushing Smoked Trout Mousse 


To serve 4~—6 


% pt./150 mL. fish stock 
3 tbspns./45 mil. gelatine 
% pt./150 ml. Rosé wine 
402/125. prawns 

12 02/350g. smoked trout fillets 
% pt./300ml. soured cream 
4thspns./60mlL. lemon juicc 
A pinch paprika. 





Method 


Lightly grease four ramekm dishes. 

Pour a little of the stock into a small bowl, sprinkle over 2tbspns/30ml. 
gelatine and place over a saucepan of simmering water. 

Stir gently until gelatine has dissolved and the liquid is clear. 

Add the rest of the stock and the wine. 

Pour half of the liquid into the base of the ramekins and leave to set. 
Once set, divide the prawns between the ramekins and pour on the 
remaining liquid and leave to set. 

Mix together the smoked trout and sour cream. 

Dissolve the remaining gelatine in a little water and add to the trout 
mixture with the paprika and lemon juice. 

Spoon into the ramekins and leave to set in the fridge for a few hours. 


Loosen the mousses by running a knife around the edges and by dipping 
the ramekin bases in hot water for a couple of seconds. 

Turn out onto plates and decorate with salad leaves, serve with brown 
bread and butter triangles. 


Recipe from Thelma Pearson 


Defrosting Soup 


From the Piddle Valley Cookbook — a 1976 fundraiser for the Church. 


When the day dawns to defrost the freezer, have ready a large saucepan 
and into it place the last six months savoury left-overs which have found 
their way into the freezer (omitting elastic bands, tie tags and odd bits of 
suet!) 

Cover with 4 pints of stock, also found in the freezer. 

Add 2 — 3 large onions, 8 oz. split peas, season to taste and cook until 
tender. Liquidise and return to the freezer until required. 
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Aubergines Baked in Tomato Sauce 
This is either a vegetarian dish or to accompany roast lamb. {| (} f ‘alt 


Slice aubergines into circles approx. 1 cm. thick. Cover grid of grill pan 
with foil and oil it (olive or sunflower oil). 

Spread the aubergine rings out in a single layer and drizzle with oil. 

Grill until lightly browning then turn over to cook second side. 

Make a tomato sauce with your choice of chopped tin tomatoes, passata or 
purée plus chopped garlic, finely chopped onion, finely chopped peppers, 
gently fried in oil, oregano, salt and pepper. 

Layer the aubergines with the tomato sauce in an ovenproof dish, top with 
grated cheese and bake approximately 1 hour — 180C, Reg 4/5 350F. 

For a non vegetarian supper dish add chopped ham or bacon to the sauce. 


Recipe from Ann Forrest 








Macaroni Cheese Special 


1 oz margarine 
I small chopped onion 
I chopped tomato 
Cook these gently together then add ------ 

loz flour 
“2 teaspoon curry powder 
Make sauce with 4 pint milk. 

Add 
I teaspoon sugar 
I dessertspoon vinegar and seasoning 
Add 20z cooked macaroni with 
I % oz cheese and 
I sliced hard boiled egg 


Place into a greased pie dish and bake in a moderate oven (180C, 350F, 
Gas mark 4) until brown. 


Recipe from Gail Hines 
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Liggs Buttlands 


Here’s a recipe, invented when there were a couple of ordinary cooked leftovers 
in my fridge, plus milk, Cheddar cheese and a few eggs. While these 
ingredients may seem insignificant and ordinary, I want to assure my reader that 
this combination is nothing short of wonderful — very classy — which is why I’m 
calling it Eggs Butilands. I’ve made it several times since for friends and it 
never fails to please. I’m not being too precise about the quantities of the main 
ingredients; wouldn’t it be silly to measure out most leftovers? 


Ingredients (for 2): approximately 2 good dollops of mashed potato per person; 
cooked broccoli (if done from fresh, immerse your florets and sliced peeled 
stalks into rapidly boiling salt water for 4 minutes, then remove and strain under 
running cold water); 1 or 2 poached eggs per person and cheese-mustard sauce. 


Ingredients for sauce: 





300ml milk 

| tbspn. butter 

1 tspn. Dijon mustard 

80-100g Cheddar cheese, grated. 


Now, for the final bit. Preheat your oven to very hot. Butter a deepish 
ovenproof dish. Place your mashed potato on the bottom. Top with the cooked 
broccoli. Then on top of this, carefully place your poached eggs. Coat the top 
of these with the cheese sauce, and scatter over the remains of the grated 
Cheddar. | 
Place your dish in your nicely heated oven and in about 10-12 minutes it should 
be bubbly, heated through, slightly brown on top and utterly delicious! 


Recipe from Carla Phillips 





Parsnip Pie 
2 Ib. parsnips 
2 oz butter 
2 tbspns cream or top of the milk 
Mustard to taste 


2 02 grated cheese 
2 thspns breadcrumbs 


Method 





Cook parsnips until tender, 

Mash with butter, add cream, beat well. 
Add salt, pepper and mustard. 

Put half the mrxture in a dish, cover with cheese. 

Add rest of parsnip mixture. 

Mix cheese and breadcrumbs over the top of the parsnips. 
Dot with butter. 

Bake in oven gas mark 5, 375F, 190C. 


Recipe from Thelma Pearson 


Vegetable Crumble 


Take leftover vegetables, or cook an assortment freshly. Add a can of 
beans — red kidney or haricot or cannellini (rinsed). 

Add a tin of chopped tomatoes, preferably thickened with a tbspn of 
Jlour stirred into 2 tbspns oil, the whole warmed until thick, then stirred wewnnrn 
into the vegetables. 

Add a splash of red wine if around. 

A plain ratatouille mix is also good. 

To make topping - 

Melt 2 oz butter, add 20z porridge oats, 2 oz chopped nuts 

and 202 Cheddar or Parmesan cheese. Sprinkle over vegetables. 
Bake 20 minutes Gas mark 5, 190 C, 375F 





Cheese sauce can be substituted for the tomatoes, especially if 
cauliflower is involved. 


Recipe from Margaret Buntin g 
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Anatolian Goulash 


750g rump/fillet steak — cubed 
2 courgettes - chopped 


2 large onions — finely chopped 7.5 mi cumin 

1 green pepper — deseeded and chopped 7,5 mu thyme 

75g Flora salt and pepper 

I aubergine — cut into 10 mm slices 

750 ml boiling water 

2 medium sweet potatoes — peeled and cubed 45 ml tomato puree 


300g French beans — chopped 
150g grated Cheddar cheese 


Method 


Place the slices of aubergine in a colander, sprinkle liberally with salt, cover with 

a weighted plate and leave to stand for 30 minutes before rinsing and drying 

Parboil the beans and courgettes for five mimutes 

Heat the butter in a pan and fry the steak, onion and pepper for 5 minutes 

(start cooking the rice if completing and serving dish) 

Add the aubergine and sweet potato and sauté over a low heat for 5 minutes 

Mix the tomato purée into the water 

Add the beans, courgette, cumin, thyme, salt, pepper and tomato purée 

Bring to the boil and simmer for 5 minutes. 
Sprinkle with the grated cheese and brown under a hot grill | 


Serve with rice and salad 





A favourite dish while on holiday in Turkey. 
Recipe given to us by the Turkish chef. 


Recipe from Maureen Dye. 
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Black Chicken 


Serves two, just double for four. 


2 chicken breasts skin on (suggest “supremes”) 
3-4oz Boursin cheese with garlic and herbs 


Sauce ingredients: - 

2 tablespoons olive oil 

1 tablespoon tomato paste 

1 desseritspoon Lea and Perrins sauce 
1 teaspoon dark soy sauce 

I teaspoon soft brown sugar 


Method 


Lift skin on chicken breasts carefully and stuff the Boursin cheese under 
the skin and pull skin back over. Place in baking dish, cover with cling 
film and put in fridge until ready to cook. — 

Mix sauce ingredients in a small bowl. 

When ready to cook preheat oven to 180C. 

Remove cling film and pour sauce over chicken. 

Cook for 45 minutes to 1 hour - depending on size of chicken breasts. 


Suggest serving with pasta and salad. 


Recipe from Gilly Cook 





LZ 


Pork with Apple and Onion 


4 pork shoulder or spare rib chops 

A bag of seasoned flour (salt, pepper and paprika if liked) 
2 large cooking apples cut into chunks 

2 large onions cut into chunks. 


Method 

Toss the pork in the bag of seasoned flour 

Fry the pork just enough to seal it 

Take out of pan and save on a plate 

Gently fry the onion and apple until starting to soften 

Put half the apple and onion into a shallow ovenproof dish 

Lay pork chops on top 

Cover with remaining apples and onion 

Rinse frying pan with water plus any juices from the chops and add to the 
dish just enough to cover the bottom layer 

Cover with foil and cook approx | hour at 190C 350F Gas mark 5 
Foil can be removed for the last 10 minutes to brown if necessary. 


Recipe from Ann Forrest 


Turkey Waldorf 
Basic Waldorf Salad for 4 


% root celery, chopped 

2 desert apples, chopped 

2 tablespoons wainut pieces 
Mayonnaise 
Lemon juice 

Plus bite size pieces of cooked turkey as required 


Recipe from Ann Forrest 
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THE ALTERNATIVE TWELVE DAYS OF CHRISTMAS 


a bz) On the first day of Christmas my true love said to me 
| “I’m glad we bought fresh turkey, and a proper Christmas tree”. 





On the second day of Christmas, much laughter could be heard 
as we tucked into our turkey — a most delicious bird. 


On the third day, we entertained the people from next door, 
the turkey tasted just as good as it had the day before. 


Day four, relations came to stay, poor Gran is looking old, 
we finished up the Christmas pud and ate the turkey cold. 





On the fifth day of Christmas, outside the snow flakes flurried, 
but we were nice and warm inside, for we had our turkey curried. 


On the sixth day, | must admit, the Christmas spirit died, 
the children fought and bickered, we ate turkey rissoles, fried. 


On the seventh day of Christmas, my true love he did wince 
when he sat down at the table and was offered turkey mince. 


Day eight, the nerves were getting frayed and the dogs had run for shelter, 
I served the turkey pancakes with a glass of Alka Seltzer. 


On day nine our cat left home, by lunchtime dad was blotto, 
he said he had to have a drink to face turkey risotto. 


By the tenth day the booze had gone (except for our home brew), 
as if that wasn’t bad enough, we suffered turkey stew. 


On the eleventh day of Christmas, the Christmas tree was moulting, 
the mince pies were as hard as rocks, and the turkey was revolting. 


On the twelfth day my true love had a smile upon his lips, 
The guests had gone, the turkey too and we dined on fish and chips. 
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Hashties 
To make 4 
Pastry 
8oz Self raising flour 
202 lard 


207 margarine or butter 
1 egg (reserve a little for glazing) 
Cold water 





Filling 


4 oz corned beef (diced) 

8 oz cooked potato (diced) 

2 tablespoons tomato ketchup 
Dash of Worcestershire sauce 
Salt & pepper 


Method 


Rub fat into flour and add beaten ege and enough cold water to make a 
firm pastry. 

Wrap in cling film and refrigerate for 30 minutes 

Divide into 4 and roll out to form 4 circles 

Max all of the filling ingredients 

Divide between the 4 circles of pastry leaving a “% inch border 
Dampen the edges and draw up over the filling 

Crimp the edges with your fingers 

Place on a baking sheet 

Brush with the reserved egg 

Bake 20 minutes Gas mark 5/190C/380F 


These freeze well, but defrost completely before reheating. 


Recipe from Linda Burn 





Take a Chicken 


1) Roast it 





Place it in a roasting tin and season well (you can put herbs and a cut 
lemon in the cavity if you wish). 

Pour boiling water into the tin and roast in a medium (180C 350F 
Gas mark 4) oven basting frequently, until cooked. 


The result is a very moist chicken. 
2) Risotto it 


In a wok or large pan, soften a chopped onion in a little oil or butter 
Add — chopped bacon bits and mushrooms 
Add — rice (long grain is fine) 
Add- juices from round the cooked chicken and simmer until the 
rice is cooked 

(Add sufficient of the stock so that it is all absorbed by the rice) 
Add — chicken pieces picked off the carcass, 


Optional — add a few sultanas and top with flaked almonds to make it special. 
3) Sandwich it 
Cold chicken with mayonnaise and walnuts. 


4) Soup it 


Boil up the chicken carcass with onion, celery and carrot, a bay leaf 
and thyme. 

Strain. 

Use the stock for a wide variety of soups, 

including leek and potato, chicken noodle- 


(see soup section) 


What a bargain from one chicken!! 


Recipes from Gail Hines 
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Ukrainian Cabbage Rolls 


Take medium sized leaves from a cabbage, remove a little of the central 
stalk if coarse, slightly soften in boiling water. 

Mix together minced beef, or mixed beef and pork (minced) with a 
chopped onion, a handful of raw rice and seasoning. 

Place teaspoonfuls of the mixture onto cabbage leaves, fold up into rolls 
and tuck in the ends. These can be secured with a toothpick. 

Make a tomato sauce with chopped tomatoes, extra puree, chopped onion, 
peppers etc., seasoning and paprika (this is basically a peasant dish and 
uses more or less of what is to hand!) Layer sauce and cabbage rolls into 
a casserole and cover either with a lid or cabbage leaves. 

Long slow cooking according to your time available and your oven. 


A meatball mix as above with raw rice can be cooked without the 


cabbage, in a tomato sauce, to make porcupines where the rice stands out 
on the meatballs like quills! 


Recipe from Ann Forrest 





Shelagh’s “Fried Chicken” ) 


Chicken joints or a chicken cut up into 8 pieces 

Shake the joimts in a bag of flour seasoned with salt, pepper and dried | 
herbs 

Shallow fry in oil, turning to brown on all sides 

Put into a casserole dish with a little water, cover and bake at | 
190C 375F Gas number 5 until cooked through (approx 1 hour) 


This can be served with Canadian style Scalloped Potatoes which are | 
layers of sliced potatoes, onions and a thin white sauce well seasoned 
with salt and pepper, baked in the oven with the chicken. | 





Whilst living in Regina, Saskatchewan, on returning from hospital with 
my first baby, my friend Shelagh brought over a ready cooked meal, | 
sufficient for several days! She couldn’t believe that anyone could cope 

with their baby without “Mom” to assist. | 


Recipe from Ann Forrest 
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Orange Rice Stuffing 





[use this to stuff mackerel as the orange seems to complement the 
oiliness of the fish. Allow some of the stuffing to spill out of the 
mackerel cavity as this will caramelise and become deliciously sticky. 


I small onion, finely chopped pinch of mixed dried herbs 
I oz. butter grated rind of I orange 

2 tablespoons of long grain rice % pint orange juice 

Salt, pepper ‘4 pint chicken stock 


Lightly fry the onion, 

Add the rice and orange rind 
Mix well 

Add seasoning and herbs 
Add the orange juice and stock, stir and bring to the boil 

Simmer for about 15 minutes until all the stock has been absorbed. 





This stuffing could be used with the chicken or pork, but if using with 
mackerel, stuff the cavity and bake at Gas mark 5/190C380F 


Recipe from Linda Burn 


Poor Man’s Pizza 


Short crust pastry 

% Ib sausage meat 

14 oz tin chopped tomatoes (drained) 
1 chopped onion 

Grated cheese 





Line a swiss roll tin 12” x 7” with pastry 

Saute onions with broken up sausage meat and tomatoes 

Cover and cook slowly for 20 minutes. 

Using a slotted spoon spread mixture over the pastry base 
Cover with grated cheese and cook in oven for 25-30 minutes at 
Gas mark 6/200C/400F 


Recipe from Mary Tuck 
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Roasted Mackerel with Potato and Pepper Stew 


4 mackerel 

4 large potatoes — cut into wedges 

4 red, I yellow and 1 green pepper, deseeded and sliced 
1 onion - thinly sliced 

garlic to taste and 4 sprigs of thyme (I use dried) 

88 ml white wine 

400 ml chicken stock 


Method 


Part boil and then sauté potato wedges 

Cook onions, garlic and peppers until soft 

Add stock and wine — bring to boil 

Put stew into a lasagne dish 

Place the fish on top of the stew 

Sprinkle potato wedges on top 

Place in a hot oven (200C) till the potatoes are golden brown 
(about 30 minutes) 

Serve with mixed leaf salad and warm bread 


You can use any fish for this dish —I often use haddock or cod, both work 
well. 


Recipe from Val Emmerson 
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I packet frozen rice 

2 hard boiled eggs 

2 smoked haddock fillets 
ground black pepper 
cayenne pepper 

frozen peas 

lemon juice 

butter 





Method 


Microwave fish with a little butter, lemon juice and 
black pepper for 3 minutes 

Cool fish but save the liquid 

Butter the bottom and sides of an oven proof dish 
Put half the rice in the bottom 

Add a layer of 3 tablespoons of peas 

Flake haddock over the top of the peas 

Dot with knobs of butter and another layer of peas 
Cover with the rest of the rice 

Lastly sprinkle on the chopped egg 

sprinkle a little cayenne pepper over the eggs — to taste 
Cover and bake in oven at 180C for 30 minutes 
Nice with granary rolls or French bread 


Recipe from Val Emmerson 
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Apple Bread and Butter Pudding 


IS0g (6 02) sugar 

4 tablespoons water 

2—3 slices of bread, fruit bread, panettone etc., 
2 tablespoons currants, sultanas or raisins - can be soaked ina 
tablespoon of rum, sherry or marsala for an hour or two before 
assembling the whole, but this is not strictly necessary. 

3 apples, peeled, cored and sliced 
1 tablespoon butter 

A dash of ground cinnamon 
300ml, (1/2 pt) milk 

3 eggs 

I tspn vanilla essence 

A dash of nutmeg 

A little Demerara sugar 





Method 


Prewarm oven lightly and warm up a soufflé dish. 170C 325F or Gas 

mark 3 

Meanwhile, prepare caramel in a heavy saucepan by placing the water and 

100gm ( 40z) of the sugar in the pan over a gentle heat and allow them to 

melt together slowly. Then boil rapidly until it is a good 

toffee brown shade. 

Pour into the soufflé dish and coat all over by tipping the dish. | 
Allow to cool. | 

Saute the apples in the hot butter until just starting to brown. | 

Sprinke with a little cinnamon and allow to cool. 

Mix up the milk, 50g (20z) remaining sugar, eggs, and | 

vanilla essence all together. 

Place 4 the bread or whatever you are using in the bottom of the coated | 

dish. Add the dried fruit and all the apples. 

Add the rest of the bread and the remaining dried fruit. 

Pour the egg/milk mix over it, weigh it down slightly and leave | 

at least 4 an hour 

Finally remove the weight, dust with Demerara, sugar and nutmeg. | 
Bake the dish in a roasting tin which has been half filled with hot water. 

Cook for about 45 — 50 minutes. | 





This ts truly sumptuous. If the caramel lining of the dish seems a little bit 
like hard work, I can assure you that it is every bit worth the faffing around. 


Recipe from Carla Phillips | 
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Bread and Butter Pudding With Whisky Sauce 





Y, pint (300ml) of single cream The Sauce 


% pint (300ml) milk 


I vanilla pod I tspn cornflour 


4 oz (110g) caster sugar 1% pt (150 ml) single 
cream 

4 beaten eggs I oz caster sugar 

2 tablespoons whisky 2 tablespoons whisky 


f tspn ground cinnamon 
16 thin slices French bread 
202 butter 

30z raisins 

1—2 oz roughly chopped pecan nuts 





Method 


Preheat the oven to 180C/ 350F / Gas mark 4 (for fan ovens cook from 
cold at 160C for 45 minutes). 


Butter a shallow oven proof dish. 

Measure the cream and milk into a pan. 

Split the vanilla pod and scoop out the seeds then chop the pod. 

Add pod and seeds to the milk, heat gently until just boiling. 
Remove from heat, cover and leave for 10 minutes. 

Whisk together the sugar and egg until frothy. 

Whisk in the warm milk mixture. 

Stir in the whisky and half the cinnamon. 

Spread each side of the bread slices with butter and arrange in the dish so 
that they are slightly overlapping. 

Sprinkle with the raisins then pour cinnamon custard over the bread, 
making sure it is evenly soaked. 

Leave to stand for 10 minutes. 

Sprinkle the chopped nuts and remaining cinnamon over the top. 
Bake for 40-45 minutes until custard has set and the top is crispy and 
golden brown. 


sauce 

Blend the cornflour with a little cream, place in a small saucepan with the 
remaining cream, the sugar and the whisky, 

Mix together and heat gently, stirring until slightly thickened. 

Simmer for 2 —3 minutes, then serve the sauce with the pudding. 


Recipe from Thelma Pearson 
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Gilly’s lemon meringue ice cream 


Line a 2ib loaf tin with cling film for easy removal of the ice cream. 


I jar of lemon curd (1 use Morrison’s Simply the Best) 

! packet of 6-8 meringue nests broken into pieces (pieces, not lumps) 
284ml pot double cream - whipped 

150ml Greek yoghurt 

Rind and juice of 2 lemons 


Method 

Mix the lemon juice and grated rind with the lemon curd. 

Blend in yoghurt, then whipped cream followed by the meringue pieces. 
Freeze. 

Put in refrigerator for one hour before serving. 


Before putting in fridge I normally tur out on to an oval serving plate 
and peel cling film off so that it can easily be sliced. 


Recipe from Gilly Cook - 
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Grandima’s Christmas Pudding 1999 


8 oz raisins 

8oez currants 

80z sultanas 

40z apricots 

407 brown sugar 

40z bread crumbs 

202 plain flour 

202 self raising flour 

1 tspn salt 

I grated carrot 

I grated cooking apple 
3 eggs 

40z chopped nuts 

8oz suet 

Grated rind and juice of 1 lemon and I orange 
Half a pint of beer or stout 

Brandy. 





Method 


Soak dried fruit overnight in sherry 

Put all the dry ingredients in a large bowl 

Add the soaked fruit plus any left-over liquid. Mix well 
Stir in the eggs and beer or stout. Mix well 

Place mixture into greased bowls 

Cover with greaseproof paper and foil 

Cook in a slow cooker for 8 hours or overnight 


First made 2003 by me 


Recipe from Val Emmerson 
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Lemon Pavlova 





Base Filling 

4 large egg whites 4 eggs yolks 

8 oz (225) caster sugar 4.02 (110g) sugar 

2 level tspn. cornflour (caster or granulated) 

I tspn. white vinegar 3 tbspns lemon juice 
Grated zest of I lemon 
% pint whipping or 


double cream 
Method 
Set oven to 150C/ 300 F / Gas mark 2 


Whisk egg whites stiffly, gradually beating in sugar and cornflour , 
adding vinegar last. 

Pipe or spoon on to 2 baking sheets lined with baking parchment, as four 
bars or two large rounds. 

Bake for 45 minutes, checking that the tops are dry and crisp. Leave in 
the oven a little longer if necessary. (Ovens do vary and a tray on a lower 
shelf can take longer). 

Remove from paper and cool on a wire rack. 


To make filling 





Put yolks and sugar in a small pan, stir until creamy, add lemon juice and 
zest. 

Cook over a gentle heat, stirring constantly until it thickens like lemon 
curd. DO NOT BOIL. 

Pour into a basin and leave to get cold. 

Whisk cream and fold in to lemon filling. 

sandwich pavlova layers. Refrigerate overnight or freeze until needed. 
(Excess filling makes a lovely rich ice cream which does not need to be 
stirred whilst freezing). 


Recipe from Margaret Bunting 
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Peach Flip 
Serves 4 


2x 14% oz cans of peach Slices in juice 
2 tablespoons sifted icing sugar 

13 oz can of raspberries in juice 

1 tablespoon of cornflour 


Method 


Drain the peaches — you don’t need the juice. 

Put the peaches and icing sugar in a blender and blend to a smooth puree 
Set aside a little of the purée and spoon the rest into 4 glasses — chill 
Purée the raspberries in their juice and sieve to remove pips 

Biend the cornflour to a paste with the purée 

‘Turn into’a saucepan and stir over a gentle heat until thick. 

Cool and spoon over the peach puree 

Chill. 


Top with a swirl of reserved peach puree and serve with the biscuits. 


A Store cupboard recipe that looks very pretty served in a tall glass. 
Serve with shortbread or any fancy biscuits to dip in! 


Recipe from Linda Burn 











Juick Yogurt Dessert 





Soft Fruit e.g. — Raspberries, Strawberries, Sliced Nectarine or Peach 
Equal Quantities of Yogurt and Whipped Cream. 


Method 


Place fruit in large or individual bowls — yogurt and cream mix on top. 
Add a thick layer of muscovada sugar over the top of the cream mixture. 
Refrigerate for a minimum of two hours. 


Recipe from Ann Forrest 


Pumpkin Pie 


1 Pie crust — blind baked 

420g cooked (baked) drained, blended pumpkin puree ( 
2 eggs lightly beaten 
L50g (602) caster sugar 
1 tspn ground cinammon 
% tspn ginger 

“4 tspn ground cloves 

“4 tspn salt 

300mI-C4 pint) evaporated milk 





Method 
Set oven to 180C/325F (gas mark 4) 
Mix the ingredients together 


Pour into crust and bake 40 — 45 minutes until set. 


Recipe from Carla Phillips 
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Syllabub 
Serves 4 
1 lemon 
6 tablespoons white wine or sherry 
2 tablespoons brandy 


3 oz caster sugar 
“2 double cream 
Ratafia biscuits or sponge biscuits to serve 


Peel the lemon thinly leaving all the white pith behind and squeeze out 
the juice. 

Put the rind and 4 tablespoons of lemon juice in a bowl, add the wine 
(or sherry) and brandy and leave the mixture to stand, covered, for several 
hours or overnight. 

Strain the liquid into a clean bowl, add the sugar and stir until dissolved 
Pour the cream slowly into the liquid stirring all the time 

Whisk the syllabub until it stands m soft peaks 

Spoon into small individual glasses or custard cups 

Keep the syllabub in a cool place but NOT in a refrigerator until serving 
Serve with ratafia biscurts or sponge fingers 


This is an old Norfolk recipe given to me by a lady born and bred in 
Norfolk. Delictous!! 


Recipe from Maureen Dye 
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The Cake of Happiness 


I’ve a recipe here for a wonderful dish, 
If you taste it, you'll never regret it! 
It isn’t a fowl, or flesh, or fish, 
But once eat it - you cannot forget it. 


It’s mixed in a bowl of experience, 
And stirred with a spoon of goodwill: 


vere These are the chief ingredients Satec “se Gey 
Wicca oll WeVelel Ground in the Commonsense mill. CCDC 
6 _ A pound of belief in Providence, ——— 3 3 


G- Cc 2 A pint of tendemess, - yf oS ee 
C¢ ee ¢ © And next a cupful of confidence, o 2 = Ss 
»o & e« GG ¢ And sweeten with Cheerfulness. . a ©¢ 
-. «#4 ) 0 c a c 
From the cover of WI Cookery Book, 1957 
o * Q G = 7: “Si ke e rail } 
g G ce Why don’t you come along? » 9 c Ce - 
q G ; 
= COCO CCCCHe 


OCC Coe ccc A member of our WI IDTS > 3522 
955 Fo" Was going to a meeting, | 
\ \ (| \\\ Her neighbour at the garden gate \ 


Called out a friendly greeting. 
“Where are you going this Thursday afternoon? | 
You look so bright and happy” | 
Our member said “Til tell you ,but 
Pil have to make it snappy. 
P’'m going to the WI Hall, 
For the WI! meets there, 
The meeting starts at half past two, | 
And I have to do my share. 





Why don’t you come along as well? | 
They always welcome others, 
They like to see the elderly, 
Or single ones, and mothers. | 
Should you not come along this afternoon, 
Come next month, if you are able, 


You'll like to meet the President | 
(She sits at the top table). 
To keep them in order - that’s why she sits there- 
At times they need it, I do declare! 


By Thelma Pearson. | 
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Date and Walnut Chew 


4 ozs. margarine (melted) ¥, tspn vanilla essence 
4 ozS. Sugar 2 eggs 
6 ozs self raising flour 2 ozs chopped wainuts 


4 ozs. dates 





Method 

Sift flour, add sugar, dates and walnuts. 

Beat eggs and vanilla together EP 
gg 2 = ae 


Add melted margarine 

Stir in all the dry mgredients 

Put into a lined swiss roll tin 

Bake in oven at 180C or 160C fan oven for 40 minutes until golden 
brown. 

Cut into fingers or squares while still hot. 


Recipe from Val Emmerson 





Welsh Cookies 


8ozs. self raising white flour 3 ozs. dried fruit 

3 ozs. margarine or butter pinch spice 

3oz8 Sugar I egg and a drop of mitk 
Method 


Rub in the dry ingredients to a fine texture 

Add the other ingredients, mix to a dough 

Roll out to “4 inch thick on floured board. Cut to rough triangles, or any 
shape. 

Cook slowly over warm heat in a lightly greased heavy frying pan or 
griddle for S minutes on each side. Serve hot with or without butter. 


My eldest nephew and I stood each side of my mother as she cooked them 
and ate them straight from the griddle, without butter. Both my parents 
were Welsh. 


Recipe from Kate Webb 
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My sister Ruth’s Melt and mix Coffee Cake. 





4 ozs. butter 4 fluid ozs. mitk 
4 4% ozs. soft brown sugar 2 tspns. instant coffee powder 
3 ozs. white sugar 


Method 


Melt all the above ingredients in a large saucepan. 
Leave to cool for 10 minutes. 


Stir into the above 2 beaten eggs and 7 % ozs. self-raising flour 
Put into an 8inch round tin, base lined and sides greased. 

Bake for 40 minutes at 180 C-350F-Gas mark 4 

When cool ice top, or split and fill with coffee butter cream. 


This quantity doubled will make 1 x 8” round and 2 x 1 Jb loaf tins. 


This is well known in the Cheshire area as my sisters contribution to 
Church bazaars and other charity events. 


Recipe from Ann Forrest 


a-— 





31 


President’s Delight 


1 large slab of dark chocolate, broken into squares 

A few handfuls of juicy raisins (quantity dependant on if you enjoy a 
taster while working) 

Box of cornflakes. 


Method 


Put broken squares into a bowl, but do try one or two first to check the 
quality. 

Place bow! over a pan of hot water. Be careful not to scald yourself :- 
THINK health and safety. 

When chocolate has melted, remove from over hot water, stir in raisins. 
Again, please do a quality check. 

Stir in enough comflakes so they and the raisins are coated with chocolate. 
Work quickly before the chocolate sets. 

Put spoonfuls of the mixture into small paper cases. 

Leave to set or refrigerate. 

Enjoy scraping out the bowl as this is the best part. 

Keep in airtight tin. 

If you wish to share your delights, leave the tin for all to find. 

If not, put tin in a safe place known only by you. ENJOY!! 


The outcome of this recipe depends on how much is eaten first or how 
much goes into the making. 





oy 
Recipe from the President of Wells next the Sea WI, Carol Green 
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My Mum’s Bara Brith (Welsh Tea Bread 





2 mugs dried mixed fruit - (normal sized coffee mug used 
throughout) . 
1 mug soft brown sugar (or half granulated, half soft brown’ 
1 mug warm black tea 

I egg 

2 mugs self-raising flour 


Method 


Place the mixed fruit and soft brown sugar in a bowl, add the mug of 
warm black tea, mix together. Cover the bow] and allow to stand 
overnight. 

Preheat the oven to 150C (300F, Gas Mark 2) Grease and line a loaf 
tin. 

Beat the egg and stir into the mixture. Mix in the flour gradually, 
making sure it is well mixed. 

Pour the mixture into the tin, place in the centre of the pre-heated oven 
and cook for approximately one and a half hours. To check to see if it 
is finished, use a skewer and ensure that it comes out clean from the 
centre of the loaf. 

When cooked, remove the loaf from the tin and allow to cool. 

When cold wrap in tin foil — it improves and becomes more moist after 
a day or two. 


Holidays when | was young were spent in a caravan in isolated, and 
often wet, North Wales. There were no amusement parks anywhere 
near, So entertainment was playing on the beach, damming a nearby 
stream, reading and playing cards or scrabble in the evening. But my 
Mum always tried to make the holiday different from home so we 
always had ginger marmalade for breakfast (vou were allowed to call 
it marmalade then) and Bara Brith when we came in starving at the 
end of the afiernoon. She used to make several before we went away 
and carefully store them wrapped in tin foil where they continued to 
improve with keeping. 


Recipe from Pam Underwood 
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Cider Cake 


5 ozs. Soft margarine CA > 
5 ozs. castor sugar ~~ 


2 €ggs 

8 ozs. Self raising flour Reema, 
7 thispns of cider - any kind. 

Method 


Line a 7 inch round cake tin. 
Cream margarine and sugar. 
Beat eggs and add gradually, beating well. 


Fold in the flour and the cider alternately. 

Turn into the tin and level the top. ‘ee | 
Bake for 1 hour at regulo 3. | 
Cool in the tin for 10 minutes, then turn out. 


This makes good use of leftover cider — any kind, even if it has gone flat. 


Recipe from Linda Burn 


Microwave Meringues 


MM, tt = 
Makes lots!: 


9 ozs or more of sifted icing sugar 
1 egg white, beaten. 


Method 


Mix the sugar and egg white to a stiff dough and roll into small balls. 
Microwave 4 at a time on full power for 1 minute. Turn upside down 
and cool on a wire rack. Store in an airtight tin. 


The amount of icing sugar depends on the size of the egg, just make sure 
the mixture is stiff enough to roll into balls then be amazed as you watch 


them puff up. 


Recipe from Linda Burn 
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Auntie Win’s Biscuits 


5 oz butter or margarine 3 oz desiccated coconut 

4 oz Demerara sugar 2 handfuls crushed corn flakes 

1 dessertspoon syrup pinch cinnamon 

4 oz oats I small spoon bicarbonate of soda 
5 oz Self-raising flour in I tbispn warm water. 
Method 


Melt together fat, sugar and syrup. 

Stir in other ingredients 

Turn onto floured board and shape into about 30 biscuits. 
Bake for 10 ~ 15 minutes at 180 C or 350 F or gas mark 4. 
Cool on tray. 


My Mum's Auntie Win was a straight talking, straight backed, good 
mannered lady. When she went out to tea she brought, as a gift, a batch 
of her freshly made biscuits. 

She expected the hostess to offer freshly baked scones with home made 
Jam and a freshly made cake of some sort, all presented on a hand 
embroidered table cloth laid with the best china tea set. The tea to be 
brought in on a large tray with starched, hand embroidered cloth. 

lf we sat in easy chairs, each must have a side table complete with small 
embroidered or lace cloth. If anything was amiss, she said nothing, but a 
look told all!! 

At her home all was as it should be and good manners were the order of 
the day. All this did not preclude a sense of humour and yummy biscuits. 


Recipe from Louise Williams 
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Cheesy Biscuits 


4 oz (125g) plain flour 

Pinch salt 

Grind black pepper 

4 oz (125g) butter 

4 oz (125g) grated Parmesan cheese 
Beaten egg — to glaze 

Walnut halves 


Method 


Sift flour and salt and pepper 

Rub in butter 

Stir in cheese (I put flour, butter and cheese in a processor until it forms a 
ball) 

Koil out on a floured surface and, using a plain round cutter (1'% inch), 
stamp out and transfer to a baking sheet 

Brush with beaten egg and press a walnut half in each round 

Brush with beaten egg again 

Bake in gas oven 5, 190 C (fan oven 170C) for about 10 minutes, until 
crisp and golden. 


Recipe from Mary Tuck 
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Cheese Scones 


Sozs self raising flour + 1 tspn. baking powder 
2 ozs margarine 

6ozs strong cheese, grated 

L egg and approximately 3 fuid ozs milk (beaten together) 
1 tbispn. mustard powder 
Salt and pepper 





Method 


Sieve flour, baking powder, mustard, salt and pepper into a bowl. 

Rub margarine into dry ingredients. 

Add cheese and stir in. 

Use enough of the egg mixture to make a not too soft, not too firm dough. 
Press out to approximately | inch thick and cut into rounds. 

Bake at gas 7 for 12 ~ 15 minutes. 


Recipe from Linda Holt 


Courgette Cake 


8 ozs) sugar | 
6 ozs soft brown sugar | 
12 ozs plain flour and 2 tspns. bicarbonate of soda. 

f tspn. Baking powder | 
J tspn ground cloves, 1 tbspn. cinnamon, 2 tspns. ground ginger | 
lispn ground cloves. | 
8 fluid ounces oil. I tspn. vanilla essence 
3 eggs 

/ ozs. raisins or sultanas, 

3.5 ozs. chopped walnuts 

8 ozs grated courgettes 








Method 


Sur dry ingredients together in a large bowl. 

Add oil, vanilla and eggs and beat well. 

Add courgettes, raisins/sultanas | 
Bake approximately 50 — 60 mins. Gas 4 

Makes 3 x 1 Ib. loaf tins. | 


Recipe from Linda Helt | 
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Cheese Bubble Loaf 


1 sachet of dried yeast 

% pint of water (1 part boiling — 1 part chilled) | 
1% 1b. strong bread flour and 2 tspns. salt 

1 oz butter 

4 ozs. grated cheese of your choice 

Milk to glaze. 


Method 


Mix flour, salt, butter and yeast in a large bowl, stir in water and mix to a 
soft dough. 

Knead on a floured board for 10 minutes. 

Grease 2 x 2 Ib. loaf tins. 

Cut dough into 48 balls and put some in the base of each tin % an inch 
apart, brush with milk and sprinkle some of the cheese over. 

Repeat these layers ending with a layer of cheese. 

Cover and leave in a warm place for | hour to rise. 

Bake on reg.8/225C/460F until risen and golden brown. 

Cool in the tin for 10 minutes. 





Eat one, freeze one (if you have the will power). 


This recipe came from a Family Circle magazine about 30 years ago. 
Delicious with soup or spread with cream cheese and sprinkled with 
chives. 


EE MEN EKS 
. : ° o 
Recipe from Linda Burn ACC g 
A 
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Apple, Date and Ginger Chatney 


500g onions 
“2 litre cider vinegar (Whin Hill, from Wells is excellent) 
Il kg cooking apples 

2 cloves garlic 

L chiili 

250g stoned dates 

/S¢ fresh ginger 

2 teaspoons ground cinnamon 

% teaspoon ground black pepper 
2 teaspoons salt 

250g soft brown sugar 

2502 granulated sugar 





Method 


Peel and finely chop the onions 

Put into a saucepan and just cover with water 

Bring to the boil then reduce the heat and simmer until soft 

Peel, core and chop the apples 

Chop dates finely 

Finely mince the chilli (if you dislike heat, remove the ribs and seeds) 
Chop and crush the garlic 

Peel and either grate or finely chop the ginger 

Add ail these to the softened onions together with the cinnamon and half 
the vinegar 

Cook slowly until quite mushy, then add the salt, pepper, both sugars and 
the rest of the vinegar 

Cook until the chutney is dark and thickened 

Pot into warm jars 


Many chutneys are rather boring or too vinegary or sweet; pedestrian 
recipes for dealing with massive amounts of fruit. 

This chutney, I promise you, is well and truly flavourful, great in its 
traditional role accompanying meat and cheese. Two tablespoons diluted 
with salad oil, a little vinegar and some chopped spring onions make a 
marvellous dressing, especially if you cut a few cubes of cheddar cheese 
or left over game or chicken in to your salad leaves. This chutney is also a 
great accompaniment to a simple curry supper together with yoghurt and 
cucumber raita. 


Recipe from Carla Phillips. 
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Tomato Chutney 


500g tomatoes — green, half ripe, orange, red — any — roughly chopped 
$00g onion — red works well but whatever you have to hand — finely 
chopped 

250g sultanas or raisins 

250g soft brown sugar — use white if you have no brown 
2 teaspoons salt 

I teaspoon cayenne pepper 

I teaspoon ground cardamom 

1 teaspoon black peppercorns 

400ml malt vinegar — white wine vinegar is fine too but more expensive 





Method 

Put all the ingredients in a large pan. Bring slowly to the boil, stirring 
occasionally to make sure the sugar is dissolved. 

Turn down the heat and simmer for about an hour to reduce and thicken. 
Its ready when a wooden spoon drawn through the chutney leaves a clear 
channel with just a little juice or when a drop put on a cold saucer (put the 
saucer in the fridge for a while to get cold) sets and wrinkles when you 
draw your finger over it. 


Spoon into sterilised jars, cover with a piece of greaseproof paper and the 
lid. Label and keep in the fridge once opened. Add a pretty cover to the lid 
and you have a present to give. 


If you like spicier, hotter chutney add some chilli flakes — you can add 
these while it is simmering so start with a small spoonful and taste — add 
more if not hot enough — you can always add more but not take it away! 





Other things you can add to change the taste slightly — chopped garlic, 
coriander seed, cloves, star anise, juniper berries, mustard seeds or 
cinnamon stick (fish this out before bottling) — use any of these spices that 
you really hike. 





Sterilise jars by washing, rinse them off, shake off any excess water, then 
put them in a low oven for about 10 minutes or until dry 


Chutney is easy to make — put all the ingredients in a large pan and cook 
until thick and jam like. If you grow your own tomatoes at the end of the 
season there will be some that are green and others half ripened. Use 
them to make this tomato chutney which goes well with cheese, cold meat, 
as a topping on goats’ cheese on toast or put a spoonful in your mince for 
shepherd's pie. 


Recipe from Pam Underwocd 
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Red Onion Marmalade 
This will fill a 450g (1b) jar 


450g peeled red onions thinly sliced (quick work if you have a food 
processor — otherwise sharpen your knife before and during preparing 
them) 

200ml red wine 

1 heaped tablespoon soft brown sugar 
309 butter 

4 tablespoons balsamic vinegar 

Salt and pepper 





Method 


Melt the butter in a medium sized saucepan, add the onions and sugar and 
stir well so that the onions are coated. Cook over a medium heat, stirring 
until the onions are soft and slightly caramelised (they will start to look 
darker and shiny). 

Add the wine and vinegar and cook over a gentle heat (bubbling only 
slightly) with the lid off and stirring occasionally for about 45 minutes 
until almost all of the liquid has evaporated. 

Use straight away or put in an air tight container in the fridge. 


Can be eaten cold or reheated. 


My parents-in-law had an allotment on the other side of the town from 
where they lived. They had no car so used to take all their gardening tools 
to and fro on the bus. On the return journey they were also laden with the 
produce they had harvested. There was always more than they needed for 
immediate use so much bottling and preserving went on. This sweet 
piccalilli was a favourite of my son’s and he especially liked it with pork 
pies or sausage rolls (probably why he grew up large enough to play 
American Football!) but it goes well with any cold meats or cheese. 


Red Onion Marmalade is great with sausages, liver, hot dogs and burgers 


or added to gravy and soups for instant flavour. It can also be served in 
little tart cases topped with blue cheese. 


Recipe from Pam Underwood 
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Grandma Rose’s Sweet Piccalilli 


Vegetables 
3 Onions - grated or very finely chopped 
1 Marrow - seeds removed and then finely diced MOOd 


1 Cucumber - finely diced 
3 Carrots - grated - use a food processer if you have one 
1 Cauliflower - broken into florets —SSS SSS 
Add th d tables t SBS 
, e prepared vegetables to:- 
ae S 


10 oz salt 
5 pints water 





Leave to soak for 24 hours 





For the Sauce 

3 oz flour 

% oz turmeric : 
20z curry powder 

1 % oz dry mustard powder 

2pints vinegar 


Method 

Place all dry ingredients in a pan and slowly blend with the vinegar — 
make sure there are no lumps 

Add | % pounds granulated sugar 

Bring to boil 

When it thickens add the vegetables — make sure they are well drained 
Bring back to the boil and boil for 5 minutes 

Remove from heat and pot in to sterilised jars whilst warm 

Seal immediately, (be careful) jars & sauce will be hot. Label when cold 
(include the date — unless you have a better memory than me!) 

Leave for 1 month at least, to allow it to mature, before eating. Can be 
kept unopened for at least 18 months. 





(Sterilise jars by washing, rinse them off, shake off any excess water, then 
put them in a low oven for about 10 minutes or until dry. If you have a 
dishwasher, a very simple way to sterilise your jars 1s to put them through 
a hot dishwasher cycle.) 

Tip — the hot sauce may stain if you miss while bottling — put the jars on 
newspaper and use an old cloth to hold and wipe them. 


Recipe from Pam Underwood. 
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INDEX 


Soups and starters 


De-frosting soup 

Soup Base with variations:- 
Bean soup 
Beetroot soup 
Butternut Squash soup 
Courgette soup 
Curried Parsnip soup 
Leek and potato soup 
Lettuce soup 
Pea pod soup 

Blushing Trout mousse 


Vegetarian Dishes 





Aubergines in Tomato sauce 
Eggs Buttlands 

Macaroni Cheese Special 
Parsnip Pie 

Vegetable Crumble 


Main Courses 


Anatolian Goulash 
Black Chicken 

Easy Kedgeree 

Hashties 

Orange Rice stuffing 
Poor Man’s Pizza 

Pork with apple and onion 
Roast mackerel 
Shelagh’s fried chicken 
Take a chicken 

Turkey Waldorf 
Ukranian Cabbage Rolls 
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All sorts of Puddings 


Apple bread and butter pudding 

Bread and butter pudding with whisky sauce 
Gilly’s Lemon meringue ice cream 
Grandma’s Christmas pudding 

Lemon Pavlova 

Peach flip 

Pumpkin Pie 

Quick yoghurt dessert 

Syllabub 


Cakes and Bakes 


Auntie Win’s biscuits 
Cheese bubble loaf 
Cheese scones 

Cheesy biscuits 

Cider cake 

Courgette cake 

Date and walnut chew 
Melt and mix coffee cake 
Microwave meringues 
My Mum’s Bara Brith 
President’s delight 
Pumpkin pie 

Welsh cookies 


Preserves 


Apple date and ginger chutney 
Grandma Rose’s sweet piccalilli 
Red onion marmalade 

Tomato chutney 
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Embroidered depiction of Welts 
created in 2009 by Carol Green, 
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